Salmonella arizonae, capable of causing food-borne infections in man (3), can be easily overlooked on plating media used for detecting Salmonella. This is because 61.3% (2) of S. arizonae strains utilize lactose within 24 to 48 h, whereas almost all of the other Salmonella strains are incapable of using this carbon source. This large percentage of S. arizonae producing acid from lactose can be easily confused with lactose-fermenting microorganisms such as Escherichia coli and Citrobacter sp. Most plating media used routinely in Salmonella analysis use lactose utilization as an important differential characteristic. This property alone, however, is of limited value for the analysis of S. arizonae.
A plating medium was developed that produces a uniform reaction for both lactose-negative and positive S. arizonae strains and also differentiates S. arizonae from many other gram-negative organisms, including most other salmonellae. This medium was patterned after that used for Hektoen enteric agar (4). Salicin and lactose were deleted from the formulation, and malonate, dulcitol, and glucose were added. All other ingredients, including sucrose, were the same as in Hektoen enteric agar, except that the indicator phenol red was substituted for bromothynol blue and acid fuchsin. The formulation of S. arizonae agar is shown in Table 1 .
The rationale for these modifications is based on differences in the ability of the two groups to utilize dulcitol, malonate, and lactose. The In preliminary studies, it was found that the addition of 0.1% glucose gave faster colonial growth, thus allowing better differentiation at 24 h. This small amount of glucose is rapidly utilized by both S. arizonae and other salmonellae without observable acid production.
The organisms used in evaluation of the medium were obtained from the culture collections of the Food and Drug Administration's Brooklyn laboratory and the National Center for Disease Control, Atlanta, Ga. The cultures were grown in brain heart infusion broth 24 h before testing. The medium was initially tested by streaking 24-h cultures of S. arizonae, salmonellae, and also strains of H,S-positive Citrobacter and Proteus on plates, which were then incubated for 24 to 30 h at 35°C.
The appearance of typical colonies is described in Table 2 Table 3 . With the media used routinely, colonies are normally picked only if they conform to that described for salmonellae or lactose-negative S. arizonae. With bismuth sulfite agar, lactose-positive S. arizonae colonies could possibly be picked; however, they cannot be distinguished from other Salmonella and can be missed if high numbers of other Salmonella are also present. The new medium was formulated specifically for S. arizonae, and only colonies exhibiting alkaline (red) reactions with H.2S production should be picked. The other four media should be used for the isolation of other potential Salmonella.
A total of 94 food and feed samples were tested (Table 4 ). S. arizonae were detected in five samples using the new medium, whereas the routine agars detected S. arizonae from only two of the samples. The S. arizonae that were missed from the other three samples using the routine agars were all lactose positive. Of the two samples from which S. arizonae were detected on the routine agars, one isolate was lactose negative; the other was lactose positive and was picked only from bismuth sulfite plates. On the basis of the work reported here, S. arizonae agar proved superior to the four agars routinely used in a Salmonella analysis for the isolation of S. arizonae from foods and feeds. It should be emphasized that the new medium will not serve as a replacement for the media used routinely for isolation of Salmonella. It will, however, serve to differentiate S. arizonae from the other salmonellae in those cases where this information is desired.
(This paper was presented at the 76th Annual Meeting of the American Society for Microbiology, [2] [3] [4] [5] [6] [7] May 1976, Atlantic City, New Jersey.)
